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You've  heard  the  story  of  the  bride,  who  bounded  into  a  meat  market 
ordered  a  "sirloin  steak,  just  the  right  size  for  two".    Meat  salesmen  say  there's 
a  now  one  every  year. 

I  was  reminded  of  this  hopeful  bride  today  as  I  read  some  news  on  ground 
meats  in  a  release  of  the  U.  S.  Department  of  Agriculture. 

It  seems  there  are  several  good  reasons  why  we  use  so  much  ground  meat  in 

this  country.    Ground  meats  of  all  kinds           hanburg  steak,  ground  veal,  lamb 

patties,   sausage,  and  so  on. 


iror  one  thing  you  can  buy  exactly  enough  for  the  family,  no  matter  how  big 
or  how  small,  the  family  is.     And  you  can  make  individual  servings  to  fit  in- 
dividual appetites.     Then  there  isn't  a  single  bit  of  waste  in  ground  meat.  No 
gristle,  no  bones,  no  surplus  fat. 

And  another  thing,  hanburg  steak  is  a  short-order  dish  in  the  hone  kitchen, 
as  well  as  at  the  roadside  stands.     You  can  whisk  it  into  the  broiler  or  drop  it 
into  a  hot  skillet,  while  the  family  are  coming  to  the  table. 

In  fact,  hamburg  is  one  of  the  things  that's  best  served  hot  off  the  grid. 
There's  something  about  ground  neat  that  makes  it  stiffen  as  it  cools.     And  the 
juice  seems  to  disappear. 

Then,   for  any  one  who  has  a  dash  of  food  imagination,   there  are  so  many 
ways  of  serving  ground  meat,  other  than  just  the  usual  hanburg  cakes.     There  is 
neat-loaf,  hot  and  cold.     There's  ground  beef  broiled  on  toast,  to  mention  only  twe 

In  a  minute  I'll  give  you  some  suggestions  about  cooking  ground  meat.  But 
first  here's  a  welcome  bit  of  market  news  on  neat  supplies  and  prices. 

"The  nation's  supply  of  neat  will  be  larger  this  fall  than  it  was  a  year 
ago",  the  Department  of  Agriculture  predicts.     "And  prices  on  the  beef,  shoulder, 
round,  rump,  neck,  and  shank  -  are  slightly  lower  than  they  were  this  summer". 

And  here's  a  word  on  how  ground  meats  should  be  prepared  and  kept.  Medium 
grinding  is  best.     If  the  neat  is  ground  too  fine  it  "packs"  and  becomes  hard  and 
dry  when  cooked.     If  it  is  -round  too  coarse,  its  likely  to  have  tough,  stringy 
pieces  through  it.    And  some  fat  should  be  ground  in  with  the  lean,  just  enough 
fat  to  give  a  good  flavor. 
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Ground  meat  should  be  kept  very  cold,  and  used  just  as  soon  as  possible. 
It  has  so  many  surfaces  that  make  good  "breeding  places  for  "bacteria.     So  keep 
ground  meat,  loosely  covered,  and  in  the  coldest  part  of  the  refrigerator. 

Now  for  the  tips  on  cooking.     First,  meat  loaf. 

A  combination  of  two  or  more  kinds  of  ground  meat  makes  a  pleasing  "blend  of 
flavors.    Ecef  and  pork,  or  veal  and  pork. 

Mild  salt  pork,  diced  and  fried  until  light  brown  and  crisp,  and  mixed  into 
lean  "beef  gives  the  richness  needed.    And  if  you  cook  the  celery,  and  onion,  and 
other  seasonings  in  the  salt  pork  drippings  it  develops  their  flavor.     Then  you  can 
use  the  remaining  fat  in  a  sauce  to  "bind"  the  loaf.. 

Some  kind  of  a  binder  for  a  meat  loaf  is  quite  important.     It  keeps  it  from 
falling  to  pieces  when  you  slice  it.     A  thick  white  sauce  is  a  good  "binder.    Or  you 
can  use  bread  crumbs,  or  cooked  rice,  or  mashed  potatoes. 

Incidentally  the  crumbs,  or  rice,  or  potato  also  help  to  keep  the  loaf  from 
becoming  too  hard,  and  the  meat  from  packing. 

If  you  want  a  perfect- slicing  loaf,  Measure  your  proportions  and  mix  every- 
thing thoroughly.     Sometimes  there  is  nothing  "better  than  a  little  old  fashioned 
kneading  with  the  hands.     For  a  2-pound  meat  loaf,  good  proportions  are:  flour, 
4  tablespoons;    milk,  1-1/2  cups;  bread  crumbs  or  mashed  potato,  1  cup.     (I'll  re- 
peat those  proportions). 

And  baking  a  meat  loaf  is  another  important  point.     Use  a  moderate  tempera- 
ture most  of  the  time  the  meat  is  in  the  oven.    That  is  have  your  oven  350  to  375 
degrees  Fahrenheit. 

Just  as  in  cooking  all  kinds  of  meat,  it's  the  moderate  heat  in  the  oven 
that  keeps  the  meat  from  losing  its  juice  too  rapidly.     And  when  the  oven  is 
moderate,  a  meat  loaf  browns  without  burning,  and  cooks  evenly  from  the  center  to 
the  outer  edge. 

And  here's  just  one  more  tip  on  baking  meat  loaf: 

"Mold  the  loaf  on  a  piece  of  tough,  white  paper.     Then,  life  paper  and  all 
onto  a  rack  in  an  open  pan.     Don't  add  water  and  don't  cover  the  pan.     And  it's  a 
good  idea  to  allow  enough  time  for  baking.     For  a  2-pound  loaf,  you'll  need  to 
allow  about  an  hour  to  an  hour  and  a  quarter. 

When  you've  been  looking  for  a  hearty  luncheon  dish  for  the  children,  have 
you  ever  tried  broiled  beef  on  toast.     If  not,  I  think  you'll  find  they  like  it  ver 
very  much. 

For  broiled  beef  on  toast  one  pound  of  ground  beef  Will  make  about  eight  ser 
ings.     Season  the  ground  mpat  and  moisten  it  with  a  little  top-milk  or  evaporated 
milk.     For  a  pound  of  meat  use  2  or  3  tablespoons  of  milk. 

Toast  6  or  3  slices  of  bread  on  one  side.     Then  butter  the  other  side  lightl 
and  sprinkle  with  salt  and  pepper.     Then  spread  the  ground  meat  on  the  toast. 
Spread  it  evenly  and  way  out  to  the  edge. 

The  meat  tends  to  shrink  toward  the  center,  and  leaves  ugly  black  crusts  if 
it  isn't  spread  to  the  edge.     Broil  for  5  to  10  minutes  under  a  hot  flame,  and 
serve  at  once.     That  all  the  ground  meat  tips  for  today. 


